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DIPLOMA IN DAIRY TECHNOLOGY
(DDT)

Term-End Examination
December, 2011

BPVI-014 : DAIRY PRODUCTS-I i

Time : 2 hours Maximum Marks : 50

Note : Attempt any five questions. All questions carry equal
marks.

1.  Define the following terms. Attempt any ten.
(a) Packaging 1x10=10

(b) Double neutralization in butter

(c) Refractive index of Ghee

(d) Rotameter

(e) Preservatives

(f)  Fat-spread

(g) Ghee-residue

(h) Keeping-quality

(i)  Viscosity of cream

() Medicated Ghee

(k) Spreadability

() Mould discolouration in butter

BPVI-014 1 P.T.O.



2.7 (a)
(b)

©

Give six benefits of packaging ghee in cans.
Give flow diagram of manufacture of low
fat spread.
How adulteration of Ghee can be
detected ?

3.  Explain the following :

(@)
(b)

(c)
(d)

4. (a)

(b)
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Whipping cream and sterilized cream.
Fatty acid composition of Cow and Buffalo
milk fat. ’

Fat losses in Butter milk

Effect of sweet and sour cream in Butter

making.

What is the role of anti-oxidants in Ghee and
butter oil ?

Explain ‘King’s Modern Theory’ of the
churning of cream in to Butter.

Give in brief common body and texture
defects in Butter.

Write the commercial and industrial uses of

cream.

'Give the flow diagram for preparation of
sour-cream. »
Give the legal standards of fresh cream.
Give the formula used for calculating
.quantity of neutralizer in Butter.
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(b)

7.  (a)

(b)

Give the flow aiagram of Ghee manufacture 4
by cream de-emulsification method.

Why granulation in ghee is important ? 6
Explain the factors that affect granulation

in Ghee.

List the important quality control agencies 5
concerning Ghee.

Explain the steps involved in manufacture 5
of creamry Butter.

8. Write short notes on any two of the following :

(a)
(b)
(c)
(d)
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Packaging of spreads 2x5=10
Low fat cream

Rancidity in Ghee

Shelf life of low fat spreads
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2. (a)
(b)
(c)
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()
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(
(©)
(d)

4. (a)

(b)
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